Tabesa. 9.8 KomnereHTHOCT MEHTOpa

HNme u npe3ume Casuh JIparuma
3Bame PenoBau mpodecop
¥Y:ka Hay4Ha odJacT [TpexpamOeHe TEXHOJIOTH]jE 1 OMOTEXHOIOTHja
AkajemMcka lopguna | MuCcTHTYIH)A Vka Hay4YHa, yMETHUYKA OJTHOCHO CTPy4YHa
Kapujepa obmact
W360p y 3Bame 2008 Texnonomkwu ¢akynreT y JleckoBny | [IpexpamOeHe TEXHOIOTH]e H OMOTEXHOJIOTHja
JlokTopat 1997 Texnonomku ¢akynreT y JleckoBiy | Broxemujcko HHKHEBEPCTBO
Marwuctparypa 1992 TexHOOMKO-MeTATTyPIIKH (haKyIITeT ¥ WHnycTpujcka MAKpoOHOormja
Beorpany
Jumnoma 1985 Texnonomku dakynreT y Jleckopy | [IpexpaMOeHO HHXHEBEPCTBO

Chnucak qucepTaluja-A0KTOPCKUX YMETHHYKHX MPOjeKaTa a y KojuMa je HACTABHK MEHTOP WJIH je MO0 MEHTOp y
nperxoaHux 10 roquna

P. | HacnoB nucepranyje- JOKTOPCKOT YMETHUYKOT

* : k%
6p | mpojexra Nme xangunara TIpHjaBJbEeHA on0pameHa

1. | YTuuaj cacraBa 1 peosIOIIKUX CBOjCTaBa XpaHJbUBE Crasuna Unuh 2010
MOJJIOTe Ha KUHETHKY MPOAYKIIHje aHTHOMOTHKA
nomohy GakTepuje Streptomyces hygroscopicus CH-7

2. | IIpomena momynanuje 6akTepuja MIeYHE KACEINHE Y Bojana lanunosuh 2012
TOKY 3pemba [letpoBauke kobacuiie (Petrovska klobasd)
3. | bakrepuje mieune kucennHe [InpoTcKor KaukaBajpa Heb6ojma 2015
MurnocasseeBuh

*TognHa y KOjOj je AucepTalyja MprjaBjbeHa (caMo 3a JucepTallyje Koje ¢y y ToKy), ** ['ognHa y k0joj je muceprarija
on0OpameHa (camMo 3a JucepTalije U3 paHujer Mepruoa)

Kareropusanuja nyonnkanuje HaydHuX pagoBa M3 00J1acTH AATOr CTYAMjCKOT MporpamMa Inpema
KJacu(pukammju pecopor MuHuCTapCTBa NMPOCcBeTe, HAYKe H TEXHOJIOWIKOT Pa3Boja a 'y CKJIaay ca JOMyHCKUM
3aXTeBeBMMa CTaHIapAa 3a 1aTo no/be (MHHMMAJIHO S He Buiue o 20)

1. Danilovi¢, B., Savié, D., Cocola, L., Fedel, M., Poletto, J. Food Quality, (2018) Article ID 8121606 M23
https://doi.org/10.1155/2018/8121606

2. Konstantinovi¢ S., Danilovi¢ B., Ciri¢ J., Ili¢ S., Savié D., Veljkovié¢ V, CICEQ, 22 (4) 461—489 (2016) M23

3. J. Pejin,Lj. Mojovié, D. Pejin, S. Koci¢-Tanackov, S. Nikoli¢, A. Djukié¢,-Vukovic, D. Savi¢, Fuel, 142 M21
(2015) 58-64

4. Danilovi¢, B., Dzini¢, N., Milosavljevi¢, N., Savi¢, D., Roman. Biotechn. Lett., 2018, 23 (3),13661-3668, | M23

5. Danilovi¢, B., Savié¢, D., Microbial Ecology Of Fermented Sausages And Dry-Cured Meats, in:

Fermented Meat Products: Health Aspects, ed: Zdolec, N, CRC Press, 2016, pp. 127-166, ISBN M14
9781498733045

6. Danilovié, B., Cvetkovi¢-Rakié, J., Ciric’, J., Simeunovi¢, J., Veljkovi¢, V., Savié, D., Hem. Ind, 2017, M23
71(1) 69-74

7. B. Danilovi¢, N. Jokovi¢, L. Petrovi¢, K. Veljovi¢, M. Tolinacki, D. Savié¢, Meat Sci., 88 (2011) 668-674 | M21

30upHU noxaANM HAyYHe AKTHBHOCT HACTABHUKA

YxymaHn 6poj nmurata, 0e3 ayTorurara 271

Yxyman 6poj pagoa ca SCI (mmu SSCI) mucre 31

TperyTHO yuemrhe Ha MPOjeKTUMA Howmahu 1 | Mehynaponau 3

VcappuiaBama [Honurexuuka YHusepsuret, Bpounas, ITosecka, 2006,
ICN, [Tagosa, Utammja 2015, 2019

Jpyru nojany Koje cMaTpare peJIeBaHTHHM




